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May 11, 1999

Dockets Management Branch (HFA 305)
Food and Drug Administration
5630 Fishers Lane, Room 1061
Rockville, MD 20852

Re: Docket No. 98N-1038, Irradiation in the Productio~ Processing and
Handling of Food

To whom it may concern:

No subject is of greater concern than the food we eat. We have every right
to know exactly what is in the food and how it has been processed and
handled. Our concern is irradiation. Any food irradiated or containing
ingredients treated by irradiation should be labeled clearly, large, on the
principal display label and with the international symbol. To do anything
less is to deny the public its right to choose the food it considers healthy.
Terms or phrases with “pasteurization” are misleading. State clearly:
irradiated food or ingredients.

Irradiation causes chemical changes that are not evident and are potentially
hazardous. Meat may have a higher level of carcinogenic benzene; all
irradiated products contain unique radiolytic products that have not been
tested. (Center for Science in the Publis Interest)

We encourage the FDA to require rather that meats and all products be
produced in a hygienic environment to prevent disease, and that food be
produced as fm as possible in local areas where they can be used within a
short time and not require a long shelf life. Even the thought of food on the
shelf for months and years is unappealing. This maybe beyond your area of
responsibility, but honest and clear labeling is your responsibility.

We will be watching for your response. Thank you.

Sincerely,

&*d*

Dorothy Oliiger, SS
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